


PRICES

CHEF‘S MENU
4-course-surpr ise menu  64.50 

with wine accompaniment c lass ic   94.50

with wine accompaniment premium 124.50

EXPERIENCE
7-course-menu    124.50

with wine accompaniment c lass ic    184.50

with wine accompaniment premium 214.50

SET MEAL                                                    4.50

compulsory with every order    
homemade bread |  spreads |  amuse-gueule

*for a  vegan menu we wi l l  charge a  surcharge of 
20 (chef ’s  menu), 40 (exper ience)



EXPERIENCE 

CELERIAC                                                 1 6 . 5 0
apple |  watercress  |  gra in
CLASSIC  Cava Vi larnau Brut Reserva Bio
González Byass |  Cádiz  |  Spanien

PREMIUM  Cuvée de Crayéres Brut  
Er ic  Rodez |  Ambonnay |  Frankreich 

SWEET POTATO CONSOMMÉ                      9.50
saffron |  pofesen |  rosemary
CLASSIC  Gewürztraminer Wiel itschberg  2018
Tement |  Berghausen |  Südsteiermark

PREMIUM Sauvignon Blanc Nussberg GSTK  2018
Gross |  Ratsch |  Südsteiermark

ALPINE PRAWN                                       24.50
chinese cabbage |  camomile  |  macadamia
CLASSIC  Riesl ing Bel le  F leure 2020
Weszel i  |  Langenlois  |  Kamptal

PREMIUM Gelber Muskatel ler Kroois  2009
Wolfgang Maitz  |  Ehrenhausen |  Südsteiermark

SORBET	   	                               6 .50
sals i fy  |  pars ley |  lemon

STURGEON                                    29.50  |  3 4 . 5 0
carrot |  shi itake |  miso |  porcino
CLASSIC Riesl ing Pfaff 2020
Clemens Strobl  |  Kirchberg |  Wagram

PREMIUM Riesl ing Bockstein „Z“ G.G. 2018
Nik Weis  |  Leiwen |  Mosel

REGIONAL VEAL  	                               39.50
topinambur |  pear l  onions |  pasta
CLASSIC Barbera d´Alba Scarrone DOC 2017
Viett i  |  Fa letto |  Piemont

PREMIUM Barolo DOCG 2016
Paolo Scavino |  Cast ig l ione Fal leto |  Piemont

CHOCOLATE TARTE                               16.50
caramel  |  pear |  a lmond
CLASSIC Riesl ing Spätauslese Laurentius lay 2013
Nik Weis  |  Leiwen |  Mosel

PREMIUM Riesl ing süße Rosen 2020
Clemens Strobl  |  Kirchberg |  Wagram



CLASSICS

B E E F TATAR                                   80 GR  22.50
egg yo lk  |  smoke |  c r i sps                      110 GR  26.50

BEEF CONSOMMÉ OR                                7.50
HERBAL-VEGETABLE ESSENCE 
typica l  in lays  |  roots |  chives

CLASSIC „WIENER SCHNITZEL“               2 9. 5 0
FROM VEAL
pars ley potatoes |  cranberr ies  |  lemon  
capers  |  anchovies  |  green sa lad

STYRIAN ROOT MEAT                              2 5 . 5 0
potato grat in |  tuber vegetables
caraway |  horseradish

CHATEAUBRIAND FOR 2 PERSONS         79.5 0
GOURMETFEIN BEEF (CA 400G) 
polenta |  turnip vegetables  |  pepper cream

ACQUERELLO RISOTTO                           2 2 . 5 0
pea |  sugar snaps |  reg ional  schott-cheeses

HOMEMADE DUO OF SORBET	                  1 1 . 5 0
berr ies  |  honey |  nuts

TARTE TATIN                                            1 4 . 5 0
tonka bean |  apple |  puff pastry

DELICIOUS CHEESE TOUR                       1 5 . 5 0
chutneys |  v inegar je l ly  |  mi lk  bread

REGIONAL & PERSONAL
VEGETABLES Familie Haitzmann, Biohof Stechaubauer, Saalfelden 
LAMB  Tauernlamm, Taxenbach
PRAWN  Alpengarnele, Hal l  in  Tirol
VEAL  Fami l ie  Huber, Tiroler Kaiserkalb, St . Johann in  Tirol
PORK & BEEF  Gourmetfein, Michaelnbach
FISH  F ischhandlung Heinl , Er langen, Ikej ime specia l ists
HONEY & GIN  HAIDVOGL MAVIDA, Zel l  am See
MILK & CHEESE  P inzgau Mi lch, Maishofen


